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Fire Safety in the Kitchen 

 

Kitchen fires are a leading cause of injury and death.  Most 

kitchen fires are preventable if these fire safety tips are fol-

lowed. 

 Stay in the kitchen when cooking. 

 Never leave cooking unattended, oil or fat can ignite. 

 Always turn oven and burners off when you are finished 

cooking. 

 Always unplug electrical appliances when not in use. 

 Keep children a safe distance from cooking area. 

 Cooking requires you to be rested and alert. 

 Avoid cooking when under the influence of alcohol or  

 Medications. 

 Avoid loose sleeves that may contact burners and catch fire. 

 Avoid storing items on or above your stove. 

 Prevent burns and stove-top fires by turning pot handles  

 toward the back of the stove when cooking. 

 Whenever possible use rear burners.  Pot handles that stick 

out can be easily bumped or grabbed by a small child. 

 Keep appliance surfaces free of spills and grease that may 

catch fire. 

  Keep curtains, dish towels, plastic containers and pot holders 

away from hot surfaces. 

 Always use pot holders or oven mitts to remove food from 

microwaves. 

 Remove lids carefully to avoid steam burns. 

 Avoid overloading electrical outlets with too many kitchen 

appliances. 

 Carefully examine electrical cords and discard any that are 

frayed, cracked or damaged. 

 Test smoke alarms monthly and for battery operated smoke 

alarms replace batteries at least once a year. 

What to do if you have a kitchen fire? 

 Put a lid on it if it is in a pan or pot. 

 To extinguish a grease fire, use a potholder or oven mitts and 

slide a lid or a cookie sheet over the flames then turn the heat 

source off. 

 If a fire starts in your oven, close the oven door and turn off 

the heat source 

 For a microwave fire, keep the door closed and turn off the 

microwave  

 If the flames do not go out, immediately leave your home and 

call the fire department from a neighbor. 
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May Distribution Dates 

Please Note Change for 

May Carefully: 

Due to National Postal 

Carrier's Food Drive  

and Mothers Day 

May Distribution Has 

been changed as  

follows:  

Saturday,    

May 3rd, 10:00 AM—Noon 

Sunday,     

   May 4th, 9:00 AM—Noon 

Monday,    

May 5th, 7:00-8:30 PM 

  
  
 



Recipe Corner 

Special Dates in April and  

 May 

April is National Florida  

Tomato Month 

 

~  Passover - April 20 - April 27, 
~  Patriots’ Day - April 21  
~ National Jelly Bean Day - April 22, 
~ Arbor Day - April 25  
What is Arbor Day? Arbor Day is a nationally-
celebrated observance that encourages tree 
planting and care.  Founded by J. Sterling Morton 
in Nebraska in 1872, National Arbor Day is  
celebrated each year on the last Friday in April. 

~ First Week of May - National Safe 
Drinking Water Week 

 EASY ORIENTAL DINNER  
  
1 lb. ground turkey or beef  
4 pkg. top ramen noodle soup  
1 lb. pkg. frozen mixed vegetables  
1 tbsp. vegetable oil  
 
Brown meat. Cook mixed vegetables 
and drain well. Cook noodles and 
drain. Add oil to noodles and mix.  
Add 2 packages seasoning to noodles 
and mix well. Add other 2 seasoning 
packets to browned meat and mix well. 
Add vegetables to meat and mix well. 
Add noodles to meat and mix well. 
Good hot, good cold, good at room 
temperature.  

 

MEXICAN CHICKEN  & TOMATO  
CASSEROLE 

 
1 large onion, chopped  
3 medium tomatoes, peeled and chopped  
2 cups chopped cooked white meat 
chicken  
1/2 cup chicken broth  
2 teaspoons chili powder  
1 teaspoon salt  
1 teaspoon oregano  
6 corn tortillas, cut into fourths  
1 cup shredded cheddar cheese  
 
Lightly spray an 11 x 7 x 1 1/2 inch  
backing dish with vegetable oil cooking 
spray. Preheat the oven to 350 degrees. 
Sauté the onion in 1/4 cup water in a  
medium skillet until tender, stirring often. 
Add the tomato, chicken, broth, chili  
powder, salt, and oregano. Bring to a boil,  
reduce the heat, and  simmer 5 to 6  
minutes. Layer half the chicken mixture, 
half the tortillas, and half the cheese in the 
baking dish and repeat with the remaining 
chicken and tortillas. Reserve the remain-
ing cheese. cover the casserole and bake 
for 25 to 30 minutes. Uncover and sprinkle 
evenly with the remaining 1/2 cup cheese. 
Bake an additional 5 minutes, or until the 
cheese is bubbly.  

 Jelly Belly Bean Recipes  

Mud Pie  
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Chocolate  
Pudding  

  Cappuccino    Peanut  
Butter  

  

 

Chocolate Covered Cherries  
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Very Cherry  Chocolate  

Pudding  
  

 

Blueberry Muffin  
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Blueberry    Buttered  

Popcorn  
  

 


